
 Focus on Food Safety

Potentially Hazardous Food (PHF) Temperatures

*     Other time and temperature combinations for cooking solid beef are listed in the Food Code
**    Two stage cooling required: 140oF to 70oF in two hours; 70oF to 41oF in four hours.  Ideal cooler          
      temperature for PHF is 37�F    
***  45�F for older equipment in place and in use as of 08-13-99
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Temperature
Danger Zone
41�F - 140�F

32�F

0�F

212�F

165�F for 15 seconds

155�F for 15 seconds

145�F for 15 seconds

Boiling
Some Toxins Are Not Destroyed

Poultry and stuffed meats and pasta.
Previously cooked and cooled PHF

Ground beef and meats that have been
chopped and formed or tenderized

Solid portions of pork, fish, beef* and all
other PHF

Hot Food Holding for PHF 
(140�F and above); Reheating temp for RTE
commercially sealed & processed food(140�F)

Cold Food Holding for PHF
41�F and below***

Cool, Cook and Thaw Foods
Rapidly Through the

Temperature Danger Zone

Freezing Temperature
(32�F and below)


